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Specification/237 



1. Title of the Invention: 

MANUFACTURING METHOD OF PATTERNED CONFECTIONERY 

2. Claims: 

1. A manufacturing method of patterned confectionery which 
constitutes the characteristic feature that a liquid ingredient 
(2a) of the confectionery is poured into a mold (1) at about half 
of its depth and hardened; that a prin ted fil m which is made by 
transf errin g a desired diagram on an edible film (1) using food 
colors^ (6) is pla ced on its top; that further on its top a 
liquid ingredient (2b) of the confectionery is poured to fill the 
mold (1) ; that after the ingredients for the confectionery (2a, 
2b) are hardened, the confectionery is removed from the said mold 
(1) , and that at least one of the twice poured ingredients for 
the confectionery (2a, 2b) is transparent. 

2. A manufacturing method of the patterned confectionery which 
zgQjJOldd^Jt^^ i l. Cedlui^ U i dt ■ a liquid luyiodluul^ ^ 

(2a) of the confectionery is poured in the mold (1) at half of 
its depth and hardened; that on its top a desired diagram is 
transferred using food c olors (6) ; that further on its top a 
liquid ingredient (2b) of the confectionery is poured to fill the 
mold (1) ; that after the ingredients of the confectionery (2a, 
2b) are hardened, the confectionery is removed from the said mold 
(1) ,* and that at least either one of twice poured ingredients 
(2a, 2b) is transparent. 
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3. Detailed Explanation of the Invention: 
[Industrial Field of Use] 

This invention relates to a patterned confectionery, which 
displays a pattern on confectionery such as candy, je lly , ice 



[Prior Arts] 

As a method to display a pattern on the confectionery, in 
the past methods, such as a method to shape the confectionery in 
a desired diagram, and/or a method to present a diagram with 
concavity and convexity on the surface of confectionery are 
common. Also, when coloring the pattern with two or more colors, 
by adhering the ingredients with different colors a simple 
pattern such as a stripe or a scroll etc. is made. Also, on the 
surface of the confectionery a pattern is drawn with a baked 
color; a line drawing is painted with the ingredients with 
different colors; a pattern is made by applying the ingredients 
with different colors on the protruded part of the concavity and 
convexity formed on the surface of the confectionery; or a free 
form pattern is formed by mixing ingredients of two or more 
colors lightly. 

[Problems that the Problem Solves] 

However, in these methods, patterns which can be presented 
on the confectionery are limited to extremely simple patterns such 



present such an intricate and complicated pattern as a 
photograph, or a picture, etc. 

Also, depending on the method, it requires a special mold or 



candy, or chocolate etc. 




as simple line drawings or letters. It is impossible to 
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a complicated manual processing, often resulting in high 
manufacturing cost. Moreover, when a pattern is presented on 
only the surface of the confectionery such as a candy etc., while 
the candy is licked, first the pattern on the surface is 
diminished and it is impossible to enjoy the pattern over the 
long period. 

This invention is made taking the above situation into 
account and aims to provide a patterned confectionery which can 
present such an intricate pattern as a photograph etc., freely, 
can be manufactured with less cost and can be enjoyed over a 
longer period. 

[Means to Solve the Problems] 

The first invention of this application is characterized in 
that it is a method where a liquid ingredient for the 
confectionery is poured into a mold at about half of its depth 
and hardened; where a printed film, which is made by 

transferring a desired pattern on an edible film using food 

colors, is placed on its top; where further on its top a liquid 
ingredient of the confectionery is poured to fill the mold; 
where after the ingredients of the confectionery are hardened, 
the confectionery is removed from the said mold; and where at 
least one of the ingredients of the confectionery poured twice 
is transparent. 

This invention is hereunder explained referring to the 
figures. Figure 1 depicts a manufacturing process of candy as a 
confectionery. First, into a candy mold 1 of a desired shape, a 
melted transparent ingredient 2a of the candy is poured at half 
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of the depth of the said mold and the ingredient 2a is then 
hardened. (Figure 1(a)). Next, on the surface of ingredient 2a 
of the candy, a printed film 3, on which a desired pattern is 
transferred, is placed (Figure 1 (b) ) ; further on its top a 
melted transparent ingredient 2b of the candy is poured to fill 
the mold 1 and the ingredient 2b of the candy is hardened (Figure 
1(c)). After the ingredients 2a and 2b of the candy are fully 
hardened, the candy is removed from the mold 1. The finished 
candy 4 with the inlaid printed film 3 as shown in Figure 2 is 
thus obtained. The said printed film 3 is obtained by 
transferring a desired diagram on the surface of an edible film 5 
using food colors. As a edible film 5, a wafer etc. can be used. 
For this invention, however, BURURAN (a trade name; a product 
made by Hayashihara K.K.) is suitable. Using this edible film 5, 
and with the desired food colors 6, a desired diagram is printed. 

Next, the second invention of this application is 
characterized in that the liquid ingredient of confectionery is 
poured in a mold at half of its depth and hardened; that on its 
top a desired diagram is printed using food colors; further on 
its top the liquid ingredient of confectionery is poured 
[Text is missing, about 3 lines] 

and at lease one of the ingredients is t ranspare nt . 

This invention is hereunder explained referring to the 
figures. Figure 3 depicts a manufacturing process of candy as a 
confectionery by a method of this invention. First, similar to 
the case of the first invention, a melted transparent ingredient 
2a of candy is poured into a candy mold 1 of a desired shape to 
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fill half of its depth and the ingredient 2a is hardened (Figure 
3 (a)). Next, on it surface, a desired diagram is printed using 
food colors 6 (Figure 3 (b) ) ; that further on its top the melted 
transparent ingredient (2b) of the candy is poured into the mold 
1 to fill it and the ingredient 2b is hardened (Figure 3 (c) ) . 
After the ingredients 2a and 2b of the candy are fully 

herniated, by removing the candy from the mold 1, one can obtain 

the finished candy 2 having an inlaid diagram with the food 

colors 6 in the candy as shown in Figure 4 . 

The printing on the surface of the ingredient 2b of the 

candy is 

[Text is missing at least 3 lines] 

In this invention, as for the ingredients 2a and 2b of the 
candy, it is necessary that at least one of them is transparent. 

As explained above, both 2a and 2b can be transparent, while one 

—■ 

can be opaque. Also, in the first invention, as shown in Figure 
2, it is desirable to bury the printed film 3 inside the candy 2 
fully, but the circumference part of the printed film 3 can be 
exposed at the circumference of the candy 2 for the convenience 
of manufacturing. 

When applying this invention to a confectionery with stick 
such as a candy with stick, prior to placing a printed film 3 or 
applying printing on the surface of the ingredient 2a of the 
candy, a stick is placed on top of the ingredient 2a of the 
candy, or after placing the printed film 3 or printing, on its 
top a stick is placed; by pouring the melted ingredient 2b of 
the candy on its top, the candy with stick can be obtained. When 
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placing the stick on the ingredient 2a of the candy first, it is 
desirable that the stick is placed before the ingredient 2a of 
the candy is fully hardened, making the surface of the stick to 
be same as the ingredient 2a of the candy. 

In the above explanation, the case that this invention is 
applied to a candy as a confectionery is described. This can 
also be applied to other various confectionery, which can be made 
transparent, such as jelly, ice candy etc. Also, the ingredients 
2a and 2b of the confectionery can be the same or completely 
different. When one of two ingredients 2a and 2b is opaque, as 
the opaque ingredients, the ingredients which are impossible to 
make transparent such as chocolate, lemon pop candy, cookies etc. 
can be used. 

[Function] 

In this invention, a diagram printed on the printed film 3 
or a diagram printed using the food colors 6 is recognized through 
the layer of transparent candy 2, and the diagram becomes 
a pattern displayed on the finished candy 4 . 

When tasting this finished candy 4, the printed film 3 in 
the candy 4 of the first invention is the one transferred using 
the food colors 6 on the edible film 5, while the printing in the 
second invention is also done by the. food colors. Hence these 
are edible. Therefore, this printed film 3 and the printed part 
can be eaten with the candy 2, and the printed film 3 and the 
food colors 6 are not left uneaten. 

[Effects of the Invention] 

In the first invention, the printed film 3 is obtained by 
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printing using the food colors 6 on the edible film such as 
BURURAN mentioned above. Similar to the printing on a regular 
paper or a plastic film, an intricate and complicated diagram 
such as a photograph and a painting can be easily printed and the 

colors can be used freely. Also, the printing by the foo d col ors 

_ ^ z> 

6 in the second invention, since printing is applied on the even 
plane surface where the ingredient 2a of the candy is poured, an 
intricate and complicated diagram can be also printed with 
extreme ease. Therefore in this invention, a diagram is not 
limited to an easy diagram such as a simple line drawing or 
letters of the existing method, but an extremely wide range of 
patterns can be applied freely and it enables presenting a 
photograph or picture etc. 

Moreover, since these diagrams are not presented as a form 
of concavity or convexity on the surface of confectionery, it is 
not necessary to modify the mold 1 of the confectionery and the 
exiting mold 1 can be used as it is. This is simply inlaying a 
printed film with a desired diagram at the time of molding of the 
confectionery or printing a desired diagram, and its 
manufacturing is cost effective. 

Further, when this invention is applied to candy or ice 
candy, when these are licked, the surface only is diminished and 
it takes long time to eat the printed film 3 and the food color 
6. Therefore one can enjoy the pattern for a long time. 
4. Brief Explanation of the Figures: 

Figure 1 is a vertical cross section of the center 
illustrating a processing when the first invention is applied to 
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a candy . Figure 2 is a vertical cross section of the center of 
the candy obtained in Figure 1. Figure 3 is a vertical cross 
section of the center illustrating a processing when the second 
invention is applied to a candy* Figure 4 is a vertical cross 
section of the center of the candy obtained in Figure 3. 
Key to the Figures: 

1: Mold. 2a, 2b: Candy (confectionery) ingredient. 
3: Printing film. 4: Finished candy (confectionery). 
5: Edible film. 6: Food color. 

FIGURE 1(a) 



FIGURE 1(b) 



FIGURE 1(c) 



FIGURE 2 
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FIGURE 3(a) 



FIGURE 3 (b) 



FIGURE 3(c) 
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FIGURE 4 (Not in the text) 
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